The separation of the fat soluble nutrients in S. pararoseus oil by High-performance chromatography (HPLC)
The major components were quantified by a high-performance liquid chromatopgraph (HPLC; Hitachi L-2000, Japan ) equipped with a photodiode array detector and using C 18 column (25 mm×4.6 mm; 4.6 μm particle size; Agilent, USA). Isocratic elution analysis was carried out with acetonitrile:tetrahydrofuran=60:40 described in our laboratory previous study 2 .
The component identification by mass spectrometry (HPLC-MS)
The identifications of oils and carotenoids were analyzed by a mass spectrometry (MS) equipped with a Waters ACQUITY PDA detector and BEH C 18 column (2.1 mm×100 mm and filler diameter is 1.7 μm;
Waters, USA). The detail of operation was carried out according to the description of Han et al. 3 .
3 Figure S1 . The scheme for co-production of exopolysaccharide and oil by S. pararoseus JD-2. and by gradient elution (B). Chromatographic peaks: peak 1 -Squalene; peak 2 -β-carotene; peak 3 -γ-carotene; peak 4-1~4-6 -Ergosterol ester; peak 5 -Torulene; peak 6 -Triglyceride; peak 7 -Free fatty acid; peak 8 -Ergosterol; peak 9 -Torularhodin. The red frame represents the same composition, and the springgreen frame represents data amplification. 
